Teddy Kane’s Carvil Hall 
crab souffle 


12 slices bread, crust 
removed, diced 
7 hardboiled eggs, chopped 
2¥2 cups mayonnaise 
2% cups milk or light cream 
Buttered bread crumbs 
Salt and pepper to taste 
Ys to ¥e-cup sherry or ver- 
mouth 
2 teaspoons dry mustard 
2 pounds crab meat 
Chopped parsley 


Mix together all ingredients 
except parsley and buttered bread 
crumbs, Put in souffle dish or cas- 
serole. Refrigerate overnight. Let 
- stand at room temperature one 
hour before proceeding. Cover top 


» with buttered bread crumbs. Bake 
- at 350 for 30 minutes or until bub- 


bly. Garnish ench serving with 
parsley. Serves 16 


